Weekdays only
FHIRE

HIBR, B0, EERIC b B L LR~
VEGAN MENU
9,000

FHBICH b e bamsED ~T7 1) » 2 +4,500 / Beverage pairing options 4 glasses +4,500

- 6 Plate -

Cream puff of Ume and cauliflower
7 77—

Marinade turnip, walnut, olive, wild vegetable “Udo’
£ 7)V—vF)—7 BEF

Fried lotus root with Miso, Mizuna

WP ER KR k¥

Variation of onion, soupe and roast

WEXE JTINV—F vw—R}

Organically produced vegetables
Teel the difference, in aroma, texture, and temperature

wEHE RK FH AR BE

MiyazaKien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.

THEIFOLRX 8 22F+9Y Z72F7bL—Fi3a7

Coffee or black tea and fruits
RED BRAP L 7V —

* LRCBGAIMEREICHLR Y —E AR ZI0% RV LE S, * 7 LILF—aM, RFEHIRAZEOCEZCOEEL TR TEMBEL ARy T ETBRLAT SV,

*The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.

Weekdays only
FHIRE

Shunsai-no-kaori

B DEY

9,000

REBICHbE-BEY3IED~T7 U >~ 2 +4,500/ Beverage pairing options 3 glasses +4,500

- 5 Plate -

Cream puff of Ume and cauliflower
M )7 77—

Smoked halfbeak, with turnip, walnut, wild vegetable “Udo’
e 2 V-4 -7

Pan fried red bream, sauce of cabbage
Millefeuille of potato and apple with cinnamon berry

SEM BEXc~NY LFEY

Charcoal-grilled Chita beef,
with some Rinds of wild vegetables, Fourme d’ Anbert

HmF% A LR

Mousse of mandarin orange, with tomato and verbena pepper

FH bbb RN—=NFXyN—

Coffee or black tea and Mignardises
RED Bk AW L DNET

* ERERGAMERSICHEY —EARZI0% RV LE S, * 7P —_H AFGHIRAZCOCEZICOEELCITEB/AL AZy 7 X TBRUTIEE W,

* The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.



Shinjyu-no-yasuragi

oL HE

14,000

RIBIZHh bt bRsED~7 Y >4 +6,500 / Beverage pairing options 4 glasses +6,500

- 7 Plate -

Cream puff of Ume and cauliflower
e N7 77—

PorR jelly with crown daisy
Sy vy A¥

Smoked halfbeak, with turnip, walnut, wild vegetable “Udo’
st 2 7V —vA )7

Deer and foie gras pie wrapped grilled, local lettuce
BMEE 74777 AFu—T77r—LLFR

Pan fried red bream, sauce of cabbage
Millefeuille of potato and apple with cinnamon berry

A8 REEX~NY FEU

Charcoal-grilled Chita beef,
with some Rinds of wild vegetables, Fourme d’Anbert

PR % 4 LR

Mousse of mandarin orange, with tomato and verbena pepper

T bbb N—NFNyN—

Coffee or black tea and Mignardises
RED B AW L N RT

* LRCBGAIMEREICHLR Y —E AR ZI0% RV LE S, * 7 LILF—ad, RFEHIRAZEOCERCOEEL TR TEMBEL ARy T ETBRLAT SV,

*The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.

Reservation only

FHRRE

Shiko-no-hitotoki

BEEDOOEEE
18,000

REBICHh b -bEsEo~7 U >~ +8,000 / Beverage pairing options 5 glasses +8,000

- 10Plate -

Cream puff of Ume and cauliflower
¥ 7)) 7 77—

Pork jelly with crown daisy
Tuna marinade with soy sauce, Wasabi cream
Somen noodles with clam, green onion

Sy rvEkRy A¥H
& ELX
faf ZIrbAi

Smoked halfbeak, with turnip, walnut, wild vegetable “Udo’
e, 2 7V —vA )7

(Vegan) Fried lotus root with Miso, Mizuna

PR KR k¥

Deer and foie gras pie wrapped grilled, local lettuce
BRLE 74777 AFuo—T77—LLVIR

Pan fried red bream, sauce of cabbage
Millefeuille of potato and apple with cinnamon berry

SR BEEXc~NY LTV

Charcoal-grilled Chita beef,
with some Rinds of wild vegetables, Fourme d’ Anbert

g% LR

Mousse of mandarin orange, with tomato and verbena pepper

FH b b RN—=NFNyN—

Coffee or black tea and Mignardises
RED BkAM L INET

* EREBGAMERICHLEY —EARZI0% RV LE S, * 7P —R_H, AFGHIRZCOCEZICOEELUITEBAL AZy 7 ETBRUTIEE W,

* The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.
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